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Decoration for Dresses Popular 
Here and Abroad.

Garments That Are Simple of Outline
Feature Panels, Sleeve*, Cape

Effect*, Flounces.

Plnlts have seemingly caught the 
fancy of the Parlslenne as well as of 
the Amerlcnn woman, asserts a fash­ 
ion correspondent In the New York 
Tribune. Dresses simple of outline 
that feature plaits either In the form 
of panels, sleeves, cape effects, flounces 
or the like are rushing in upon us at 
a great speed.

Plaits sometimes serve as trim­ 
mings In the form of Inset motifs, 
made either of the snme fabric used 
for the dress or suit or a contrasting 
one. The material Is made Into 
squares or oblongs after It is very 
finely plaited and then applied to the 
garment.

Ribbons as trimmings are In great 
favor and quantities of mnny com-

"blnktlons of ribbons are seen. Conts 
close at the side with a ribbon which 
has streamers so long that they trail 
on the ground. Soutache braid trim­ 
ming Is also In great demand. One 
contonrier has a youthful model made 
of serge having no ornamentation 
other than squares of soutache which 
alternate with serge squares.

Heavy wool embroidery done In a 
loop stitch, and which gives the ap­ 
pearance of tapestry, Is among this

  season's novel trimmings. This em­ 
broidery Is sometimes sheared to form 
little square tufts which stand away 
from the surface of the fabric about 
one-quarter of an Inch In depth. 
Sometimes a part of the pattern Is 
clipped and the rest Is left in tight 
loops. This trimming Is used to form 
deep borders on coats as well as col­ 
lars and cuffs.

In addition to loop stitch needle­ 
work, there are effects achieved by 
means of curiously formed stitches, 
some of which give the appearance 
of four. When the loop stitch Is used 
It Is sometimes varied by being caught 
down with a stitch of silk embroidery. 
At one French bouse embroideries 
along the lines of ancient motifs are 
being featured;

and plain kid and suede, the latter 
sometimes perforated to make It more 
ornate. The highly glazed leathers 
are In red, blue and black, and look

In narrow bands. Leather Is also 
used as a foundation for embroideries.

OF BEIGE STRAW AND SATIN

Beige straw and satin In a harmoniz­ 
ing shade of brown are combined In 
thii millinery model for early spring 
wear.

STUNNING FOR SPRING WEAR

This is an attractive spring wrap of

Daddy* 
$4 Evei\ii\$ 

fairy Tale
<y/VJRY <3RAHAM BOWER

MUTTON SAUSAGE SUGGESTED TO
DISPOSE OF SURPLUS MATERIAL

"The First But- 
terfly."

rose taupe marvella, trimmed in tiers 
of taffeta roses and-lined with rose 
Canton crepe. Heavy 
fringes the bottom, and a 
buckle finishes it off.

A number of designers are using 
heavy leather tassels with very ornate 
heads as trimmings on topcoats, which 
have large pocket motifs done In em­ 
broidered leather or In leather ap- 
pllqued on cloth.

THE GINGHAM APRON DRESSES

Sllp-on Garment, Mure In Nature of
Dress, Takes the Place of the

Old Bungalow Apron.

Apron dresses take the place of the 
old bungalow apron and are more In 
the nature of a dress. The technical 
difference between the apron and the 
dress Is that the former Is a slip-on 
and does not have set-in sleeves. The 
dresses are pretty and gay. One In 
checked Imported gingham has white 
transparent organdie in a V In the 
front, In the belt and edging the 
sleeves. A little flower in color is set 
on. Pink and green are the colors 
that go well.

Plain chambray la combined with 
checked gingham, and a pale green 
chambray has set-Ins of orange flow­ 
ered cretonne. The apron dress also 
comes in black saline with rick-rack 
braid "Iti""contrastlng colors finishing 
neck and sleeves.

For Formal Dress. 
An Interesting cape for dress occa­ 

sions, -whether afternoon or evening, 
Is of smoke-gray velvet. Its only bit 
of decoration Is a curly band of bright 
blue braid, placed in a semicircle 
across the garment, just above the 
waistline. The braid follows an an­ 
cient Greek pattern.

Coral Crepe Dress. 
Tiny sleeve caps of black satin rib­ 

bon appear on a dress of coral crepe 
entirely covered with a fine tracery of 
black-silk embroidery. A sash which 
ties in front is also of black ribbon.

SOME DAINTY TOGS FOR BABY
Smart Bonnets of Organdie Wee

Socks Are Clocked Brother and
Sister Should Match.

The baby's smartest bonnet will be 
made of organdie in the favorite high 
puffed-crown style, with row upon 
row of plaited ruffles framing a rose­ 
bud face. It will probably be in a 
combination of white and a delicate 
color, perhaps with the niching deli­ 
cately embroidered. Earlier In the 
season the bonnet will be made of 
crepe de chine In the same becoming 
style.

Even the baby's wee socks are 
clocked, with the finest embroidery 
stitches and tiny rosebuds. These 
same tiny rosebuds and other delicate 
designs add an exquisite touch of color 
to little caps and bonnets of lawn and 
organdie.

The designers of babyhood fashions 
are showing a decided preference for 
dotted swlss for spring and summer. 
These frocks are mostly very simple 
with a tiny bit of lace at the neck; oc­ 
casionally they are more elaborate, 
with lace insertion and ruffles.

"Brother and sister should match," 
suy some fashion designers, and 
carry out the Idea by making little 
suits and dresses "to match in material 
and style. One such outfit Is a solid 
color gingham with thd trimming 
hand hemstitched, collar and cuffs 
and a graduated ruffle, which starts 
at one side of the neck running to 
the high waistline Uidieuted in the 
little.boys' suits by the attachment of 
the trousers. Ball buttons of'Irish 
crochet fasten the frock which baa an 

under the ruffle. ;

What should little frocks be made 
pf^ Well, there are printed silks and 
cottons and plain silks, and pongee 
In natural color and high shades, un­ 
bleached muslin, gingham In solid 
color and checks and some voiles. 
Then there are always linens.

FRUIT YEAR FOR MILLINERY
Oranges With Sprays and Blossoms,

Cherries, Qrapes and Peaches to
Grace Milady's Head.

This Is to be another fruit year in 
millinery. Bright yellow oranges, half 
as large as life, come with a spray of 
orange blossoms and leaves and, ihow 
to advantage on a pale green felt hat 
with gauze rim.

A pretty rosette-like cluster of white 
cherry blossoms repeats the colors, 
having a bunch of yellow cherries in 
the center.

There are all shades of red cherries, 
luscious In size and color, and berries 

f different kinds and seed pods.
Fruits of many kinds, including 

grapes and peaches, appear upon the 
handsome ribbons.

THE FIRST FLY

"T fltn really not appreciated ns 1 
should be," sold the first house fly 

to the window- 
pane,

T h e wlnrtow- 
pnne paid no at­ 
tention to the fl.v'9 
remark. The'win­ 
dow-pane wasn't 
In the hahlt of 
answering hack.

To be sure the 
fly was walking 
all over the win­ 
dow-pane and the 
window-pane 
might have ob­ 
jected. But the 
window-pane 
in it (I e not a 
sound.

It ml g h t be 
walked over and 
still It wouldn't 

complain of such treatment.
"Whether you agree or disagree," 

the fly continued, "I spoke the truth." 
The window-pane still was quiet. 
"I suppose," the fly went on, "you j 

agree with me because you do not co; 
tradlct me.

"Well. I don't think so much of yo 
opinion.   You can't even .wash yo 
own dice. A helpless sorf of a thin, 
you are.

"You should be old enough to ( 
better than that. Yes, you real 
shoujd.

"Still I think people ore very rudi 
"The family in this house cam 

home today and they raved about a 
they hud seen. They spoke of tli 
feathery delicacy of the willow tre< 
which were just coming out.

"They spoke of the first butterfl, 
they hud seen and of the first bumbi 
bee.

"They- spoke of the lovely warm a; 
and of the soft bree/e and of tin 
buds opening upon the trees. The; 
said that even while they were oui 
things seemed to open up almost be­ 
fore their very eyes.

"It seems they had been for a rlHe! 
and coming buck they were quite surt 
that the buds were further opene 
than they had been when they ha 
started out.

"And all of this pleased them ver; 
much indeed. They said In some gar 
dens and parks and along some roudi 
things were further out than alon, 
others.

"This all Intwested them very much, 
Then I began buzzing about. I crawlet 
up the window pane up you, 
silent friend and then I crawlet 
down.

"I flew about a little and then I die 
some fine tricks. I brushed my legs 
and wings and wiped off my fao 
using my legs to assist me with my 
face.

"I thought I would be greatly ad­ 
mired for all tills.

"And yet I was not noticed. Bu1 
before' long someone noticed me. 

" 'The first fly,' the person said. 
" 'Oh, dear,' said another. At first 

I thought the second person wai 
speaking to me or of me affectionately, 
It was nice to be called 'dear.' I 
never1 been called that before.

"I twisted uiy right leg over my 
head and then twisted it back again  
a very superior trick and by that Urn 
I thought I'd be called 'darling' or 
'dearest' or 'little sweetheart.' 

"But not a bit of that 
"The person who had said 'Oh, dear,' 

had meant:
 "Oh, dear! how horrid to see 

fly. A fly Is one of the tilings we don't 
like to see brought along by the warm 
weather.'

"I was glad that that warm weather 
brought me. I felt glad that I made 
the people displeased. All my mean 
fly feelings came over me which have 
been handed down to me from my 
grandfather and grandmother flle» and 
from their grandfather and grand­ 
mother flies before them.

"I do not know whether It Is neces­ 
sary to add 'brfore them.' I don't sup­ 
pose grandfathers and grandmothers 
ever come after 

But

<TKe Kitchen II 
Cabinet ||

{lit. Vvuiarn Newipuper Uulou.)

Mutton or Lamb May Be Used for Sausage.
(Prepared by the United State* Department 

of Agriculture.)
Beef and pork is not the only mix­ 

ture suitable for sausage. A com­ 
bination of mutton or lamb with 
pnrk may also be used for such a pur­ 
pose, according to the United Slates 
Department of Agriculture.

General Formula.
A general formula Is: 

Lamb or mutton, 2 Fat pork, 1 part
parts. Salt and seasoning 

Lean fresh pork, 1 to suit the taste.
part.

Combine all the ingredients and put 
them through a sausuge grinder. This 
sausage may be made, into cakes and 
cooked at once or packed In skins 
or bags, about 2% inches In diameter, 
and stored like pork sausage. It Is

often convenient, particularly in the 
wanner months, to make only small 
quantities for immediate use. 

Sausage No. 1.
1 pound mutton or H teaspoonful black
lamb free from pepper.
bone. ^4 teaspoonful salt.

to pound fat freah % t«asix>onfu] each,
pork. marjoram, thyme

and f'.«-Ke.
Follow the directions for the general 

formula, In preparing this sausage.
Sausage No. 2.

H pound mutton or % teaspoonful each, 
lamb free from marjoram, thyme 
bone. and sage, 

to pound veal to teaspoonful black 
to pound salt pork. pepper. 
\i teaspoonful salt.

In preparing this sausage, follow the 
directions for the general formula.

one.

Shoe* for Spring.
Unusually chic white kid puuips are 

adorned with a wide strap of patent 
leather over the Instep and a large 
ut steel buckle In an oblong shape.

small green grapes that fall to the 
shoulder on the left side.

they
might! There's no 
telling.

"Anyway, It 
shows how I am 
not appreciated. 
They seem to like 
all the other 'first 
things,' but not 
the first fly.

"Oh, well, I don't 
mind. My fly 
heart will not be 
broken! ,

"Ah, I believe 
they're going to 
get the swatter 
after me. Well, 
If they can catch "The First Fly." 
me it's fair
enough. Only I don't want to be tor­ 
tured. One good swat I don't uilnd.

"My Ily life muy be long or short. 
It dousn't mutter to me. And 1 sup­ 
pose It does mutter to them, us I do 
spread disease. Disease and I are 
friends. Disease has been u family 
friend for yearn. Shows what we are, 
I suppose, uud why we're not appre­ 
ciated. There, I'm being swatted now. 
Qood-by, window-pane."

But the window pane never an­ 
swered. Tlit- wlmiow-putie wus noted 
for betas; very quiet.  

PLAN FOR CLEANING SILVER

Common Table Salt and Boiling Water
Are Useful Rub With Good

Abrasive Polish.

A satisfactory method for cleaning 
household sliver, according to the 
United States Department of Agrici^- 
ture. Is as follows: An ennrael or 
agate ware dish should be partly 
filled with a cleaning solution of one 
teaspoonful of common table salt to 
each quart of water and placed di­ 
rectly on the stove to boll. A sheet 
of aluminum or clean zinc should 
then be dropped into the dish and 
the tarnished silver placed In contact 
with this metal. It Is best that the 
silver be entirely covered with tl: 
cleaning solution and that the soli 
tion remain at the boiling tempera 
ture. As soon as the tarnish has beei 
removed the silver should be remove^ 
rinsed in clean water, and wiped wit! 
a soft "cloth.

Aluminum corrodes quickly in th 
cleaning solution, so that alumlnui 
dishes of any value for culinary pu: 
poses should never be used. Alum 
mum ware, that would otherwise 
thrown away, or any Inexpensive plea 
of the metal, will serve very satlsfa< 
torlly for cleaning silver. Zinc ma; 
be used hi place of aluminum, but 
becomes corroded and Inactive in 
much shorter time. The electrolytl 
method may be used as frequently ai 
Is necessary to remove the tarnish 
but It Is necessary to rub the sllvei 
with some good abrasive polish on 
as often as may be desirable to re­ 
store the burnished appearance.

CLUB GIRLS WEAR UNIFORMS

PRUNES GOOD IN EMERGENT

Additldn of Few Chopped Nut Meat; 
and Decorated With Whipped 

Cream Is Attractive. '

Unexpected company and nothing 
In the house for dessert! Of course, 
one wouldn't think of offering guests 
who have come from a distance thi 
plain old prunes the children hod foi 
lunch and there isn't time to cook 
anything. In one way or another al 
most -every housekeeper has been In 
this dilemma. Wlmt one Ingenious 
woman did was to pit and mash thi 
uncheon prunes, and add to them i 
'ew. chopped nut meats half a cup­ 
ful to a pint of prune pulp. She 
stirred In a tablespoonful of lemon

and served the result with cream from 
the top of the milk bottle. This des­ 
sert became so popular she was called 
on to prepare It frequently, and when 
she wanted to make It look very at- 
"ractlve and was not bridging an 
emergency she put It Into Individual 
pastry shells and decorated It with 
whipped cream. When she couldn't 
get' whipped cream she made a me­ 
ringue of egg-white and sugar and 
"irowned it delicately before serving.

The children liked this prune and 
nut mixture in their school lunches 
Instead of preserves, occasionally, and 
served on plain crackers or between 
;wo crackers, it was appetizing with

cup of tea. The United States De- 
lurtment of Agriculture indorses this 
rune and nut mixture for these uses.

CODDLED EGGS ARE FAVORED

I an Suggested for Cooking In Such a.
Way That Whites Will Not

Be Overcooked.

Many means have been suggested for 
ooklng eggs in such u way thut the 
oiks will be cooked and the whites 
ill not be overcooked. One of the 
lost satisfactory Is by coddling, which 
; done us fellows: Allow u cupful of 
'liter to each egg, bring the wuter to

the boiling pulnt, remove It from the
fire, put in the eggs, cover the dish 

oeely, uud leave the eggs In the water 
r about seven minutes. There Is 
me uncertainty about this method, 

>r eggs differ in weight uud uluo in 
uperuturc* ut the time the cooking

leglus. On the whole, however, this 
jsult can be obtained by pouring hot 
utw over eggs, If the sume dish with 
e same umuuut of wuter is always 
ted, but each cook must uiuke her

warule*.

Rolldale Organization in Meade Coun­ 
ty, Kansas, First to Complete 

Dresses for Meetings.

(Prepared by the United States Department 
of Agriculture.)

The first girls' club in the state of 
Kansas In 1022 in which 100 per cent 
of the members completed the mak­ 
ing of club uniforms to be worn *at 
their meetings, was the Rolldale club 
In Meade co'unty. Although these girls 
live on farms and are very busy with 
the regular work of the farm home, 
they always find time for their club 
work. One girl reported to the ex­ 
tension agent of the United States 
Department of Agriculture and the 
state college of agriculture that be-

A Member of the Rolldale Girls' Club

(ween one^ meeting and the next shi 
hod sledded 20 acres of kafir corn. 
Another had harrowed and sledded 12 
acres of corn; a third had helped can 
12 quarts of beans, besides assisting 
with the general house work and 
chores; while a fourth girl, not to be 
left out, reported that she had caught 
eight rats In a trap.

Club work has resulted In giving to 
girls who have left school something 
worth while to work toward, some 
knowledge of how to do the ordinary 
things about the farm home In thi 
best and easiest way.

Never mind what the other fellow Is 
worth. He paid for everything he 
possesses by work, constant and un­ 
remitting, and an eternal watchfulness 
for opportunity. Do you want the 
same results? Then be prepared to 
pay the price. Lloyd.

GOOD THINGS TO EAT

When you want a cake especially 
nice try the following: Candled1 

cherries are expensive 
unless you have put them 
up yourself. Pour hot 
water over a pound of 
candied cherries, let 
stand a few minutes then 
drain and set into the 
oven to become dry. 
Souk one-half pound of 
crustless bread In a» 
much milk as It will ab­ 
sorb; add four beaten 

eggs, four tablespoonfuls of sugar, 
four tuhlespoonfuls of warm butwir, 
one-fourth of a pound of boiled and 
grated chestnuts, and a dusting of cin­ 
namon. When well-mixed add the 
cherries, pour into a buttered shallow 
pun, brush generously with butter, 
sprinkle with sugar and cinnamon, and 
bake slowly In a moderate oven. Serve 
with a cupful of hot chocolate.

Luncheon Eggs. Wash and chop- 
one-fourth of a pound of mushrooms; 
melt one tablespoonful of butter in a 
saucepan, add the mushrooms and stir 
until all the moisture Is evaporated; 
add one tablespoonful of flour, blend 
well, then add one-half cupful of 
chicken stock, one-fourth of a teaspoon­ 
ful of salt, and a little pepper; let 
boll two minutes. Cut In halves six 
hard-cooked eggs, remove the yolks 
and mix them with the mushroom 
sauce. Fill the eggs with this mixture 
und set them into a baking dish, sur­ 
round with tomato sauce and heat 
thoroughly. Just before serving place 
a fillet of cardlno on each stuffed egg. 
Serve from the baking dish.

Sardine Salad. Skin and bone a 
dozen sardines, add a cupful of 
mashed, hard-cooked egg yolks, two 
tablespoonfuls each of chopped olives 
and celery, a pinch of dry mustard, und 
lemon Juice to moisten. Mix and form 
into balls, roll In boiled rice. Arrange 
around a mound of stuffed olives and 
serve garnished with roses of may­ 
onnaise.

A good breakfast dish is buttered 
toast served with hot stewed tomatoes, 
seasoned well with butter, salt and 
pepper. The tomatoes will have a 
better flavor If well-cooked with the 
seasoning and add a little water while 
cooking.

Horseradish Sauce.   Whip one- 
fourth of a cupful of heavy cream, 
add three tablespoonfuls of fresb 
grated horseradish, one tablespoonful 
of vinegar, one-fourth teaspoonful of 
Serve on baked ham.

Cheerfulness Is the daughter of em­ 
ployment. I have known men come 
home frorp a funeral In great spirits, 
just because they had bad the man­ 
agement of it. Home.

OflNTERESTlO 
IHOMfE

Onion juice will remove rust from 
knives.

    *
Cold tea Is excellent for: cleaning 

varnished paper.
     

Remember that the boiler fire will 
burn rubbish and dried garden refusu 
quite as well as it will coal.

     
Have a box of mutches neur the 

itove. Don't walk across the kitchen 
0 times u duy for them.

  *  
Italn spots on cloth will not become 

lenuanent If immediately wiped oft" in 
he direction of the nup, using a piece 
f soft silk.

«    
When boiling a pudding In a cloth 

ut un (Id plate at the bottom of the 
uucepun to prevent the pudding from 

sticking to the pun.
  * *

Drain your dishes after wiping the 
liver. When dry, they are reudy for 
'ie next nieul. Saves endless steps to 
 hlnu cupboard and buck again. Saves 
Isli towels, too.

     
To remove iron rust from lace, use 

,'inon Juice and salt and expose to 
he sunshine. If stains will nut yield 

to treatment, a white lace that is 
spotted may be given an ecru lint by 
rinsing la coffee.

The following salad Is made when 
fresh tomatoes cannot be procured or 

are too expen­ 
sive:

Glace Tomato 
Salad.   Dissolve- 
one-eighth of a 
box of gelatine- 
in a little cold 
water. Measure 
half a can of to­ 

matoes, put through a sieve to remove 
seeds. Season with pepper and' suit, 
iieut until boiling, then pour over the 
gelatine. Put into cups or molds to- 
harden. Remove and place on lettuce 
leaves with a spoonful of mayonnaise 
on top of each.

Baked Apple Salid.   Choose a 
good-sized apple of good variety, such; 
us the Northern Spy. Bake until well 
done and the skin Is loose from the- 
apple. When cool remove the skin 
and stuff the apple center with nuts. 
Serve with whipped cream or on let­ 
tuce with mayonnaise dressing.

Fruit Salad.   Cut In dice three mel­ 
low apples, remove the pulp from* 
three oranges. Blanch a cupful of 
almonds and shred them, dice one cup­ 
ful of pineapple. Mix all these In­ 
gredients and serve on lettuce with a 
mayonnaise dressing. Garnish with* 
halves of walnut meats und candled! 
cherries.

Celery and nuts cut fine, using one- 
half us much nuts in measure as cel­ 
ery, add French dressing, let stand 
for on hour and serve on lettuce.

Lily Salad.   Cut hard-boiled egg- 
whites into petal-shaped pieces, leav­ 
ing the yolk perfectly whole. Itub. 
each yolk with butter, mustard and 
vinegar, mixed weil. Serve on beds> 
of cress or cooked spinach with muy- 
unruiine for dressing. 

Chestnut Sarad.  Mix a little sweet

Unely-cbopped sweet green pepper. 
vide Into pieces und roll In crucket 
crumbs thut have been browned. 
Shape In the form of chestnut burr* 
und insert u cooked chestnut In each. 
Serve with muyonnulse.

The parsnip is especially good; 
served with boiled meats. Sliced or 
diced cooked parsnips are very g«odi 
baked in u white sauce us ure escil- 
loped potatoes,


